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ABSTRACT : 

PURPOSE: To prepare easily noodles of good quality, by adding a 
kneading water containing kneaded sqlubilized collagen to a raw 
material flour consisting essentially of wheat flour, kneading the 
resultant mixture, and making noodles from the resultant dough . 

CONSTITUTION: A kneading water prepared by adding 30D100g 2% 
solution of solubilized collagen having 250 , OOOQ300 , OOOmol/wt . to one 
kg raw material flour, consisting essentially of wheat flour and 
further containing another grain flour or starches is added to the 
raw material flour, and the resultant mixture is then kneaded and 
rolled into a dough sheet, which is then cut and molded into noodle 
strips. Thus, the bound structure of gluten formed from protein in 
the wheat flour with the starch is covered with the collagen, and the 
structure is reinforced by the collagen entering therein. Therefore, 
the viscoelasticity of the noodles is improved, and the noodles 
having smooth skin and strong stickiness and springiness without the 
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dissolution of components therefrom even by boiling in boiling water 
are obtained. 
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